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and Processing Time on the Histamine Formation in Canned Tuna
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Abstract

The objective of this research was to study the histamine content in skipjack tuna
(Katsuwonus pelamis) and processing time on the histamine formation in canned tuna. Four
groups of initial histamine content in frozen skipjack tuna including <10, 10 - <20, 20 - <30 and
30 - <40 ppm were used for producing canned tuna. The processing time such as 8 hours for
thawing, 1 hour for evisceration before precooking, 1.5 hours for precooking, 4 hours for
cooling, 3, 5, 7 and 9 hours delayed time after de-skinning and flaking before sterilization were
carried out. The samples of canned tuna were made from tuna flake which 9 hours delayed
time before retorting. The anterior parts of the same fish were sampling from each processing
steps for analyzing histamine content, total viable count and Enterobacteriaceae. The results
showed that histamine content of samples contained initial histamine <10 and 10 - <20 ppm
were less than 50 ppm in every processing steps. However, for the others 2 groups, some
samples contained initial histamine content 20 - <30 and 30 - <40 ppm were found higher than
50 ppm in before precooking step until before sterilization step but the amount were still less
than 100 ppm. Moreover, there were not correlation between histamine with total viable count

and histamine with Enterobacteriaceae of this experiment.
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